Health and Safety 

Complete sentences below using words from the text box

Customers need a safe environment to enjoy their eating experience.

Workers need to ________________ in a safe environment so that they continue to work and also work in the best way possible. 

The Health and Safety at Work Act tries to make sure this happens.
__________________________ has the main responsibility in setting a health and safety policy and making sure it is carried out.  Management must:

· Make sure the workplace is regularly monitored for health and safety
· Provide equipment which is not a risk to _________________
· Provide safe ________________ for substances that could be a risk to safety
· Provide a written safety policy and make sure _______________ know about it and see it
· Make sure that work practices are safe
· Provide enough information and _____________ for staff
Workers must:

· Take reasonable care for their ____________ health and safety

· Make sure that other people are not put in ___________________ because of their actions – including what they don’t do

· Comply with the safety rules and practices that go with the job they are doing. E.g. not interfere with or __________________ anything provided to protect their safety

· Report all ___________and safety hazards to their immediate boss

· Co-operate with the company so regulations can be followed

· Wear as instructed any __________________ clothing.

· Report all ______________ or dangerous incidents

· Attend _______________ sessions and safety meetings if required 

Unjumble the anagrams to identify the causes of accidents
Establishments make sure they comply with this act by carrying out a Risk assessment.

What things cause accidents in Catering establishments?

1.   pslipngi _________________or tripping on floors

2.  Carrying eyahv ______________ loads incorrectly

3.  Misusing special equipment / poor iatringn __________________ on equipment

4.  Poor storage of leicagnn ________________ equipment

5.  ubrsn ________________ from hobs, grills and ovens
6.  Cuts from knives or agsls __________________
7.  Fires

Background information

Carrying heavy loads;

· Is the single largest cause of injuries.

· Is the cause of 40% of ill health

· 60% of these accidents are because of overload from heavy load carrying

· 48% of accidents happen during lilting and lowering ( 6% from sharp edges, 7% from crushing!)

Slipping and tripping example:

A 17 year old boy passed his workplace and was chatting to friends when his supervisor came out and said they were so busy could he work early. There was no time to go home to get his work clothes so he was kitted out in a
T-shirt, trousers and another member of staff’s greasy pair of shoes that did not fit and had broken, worn soles.

The kitchen floor was greasy so staff had placed cardboard sheets on the floor to absorb it. This was common practice in this restaurant. The boy tripped on the cardboard, and as he tried to regain his balance he slipped and plunged his left arm into a fryer unit that was at the end of a cooking line.
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Highlight the keywords


Lifting Heavy Object:


Shoulders should be back


Back straight


Bend knees to get hold of object.


Chin tucked in


Firm grip. 


Hands level with waist


Object held close to body





Avoiding slipping and tripping


Non slip floors in kitchen and wash up areas


Good grip shoes


Clean up spillages immediately.. use detergent if greasy


No boxes, card, paper on floor to cover wet areas.











